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INTRODUCTION. 

The persimmon seems to have been the first native American, fruit 
to be described and praised by the early explorers. De Soto learned 
its food vftltie ia «aid itf 1557 pebiished an accoimt of it at 

Evora, Portugal. The following year, 1558, Jan de Laet described 
the persimmon in his work on Virginia. John Smith's narrative of 
the settlements tod resources of the New World, written during the 
, first years of the seventeenth century, included a long discussion, of 
the persimmon. In his raference to this fruit, where he says "If it be 
not ripe, it will draw a niiii's rittouth awrie with much torment," he 
so well characterizes the puckering, astringent effect of the tannin 
contained in the immature fruit that no other comment is necessary. 

Tho persimmon tree has received more criticism, botii adverse and 
favorable, than almost any other known species. Those who have 
discussed the food value of the fruit, from the earliest chroniclers to 
reeent writers, have prophesied that the tree irotild soon be accorded 
a place in our gardens and orchards. Those people,''on the other 
hand, who have been acquainted only with, the immature fruit or 
with the young sprouts in cultivated fields have had nothing to say 



Note.— This is a general bulletin, intended for those to whom knowle4ge of the production, prepara- 
tion, and uses of tlie native persimmon Is (rf value. 
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in its favor and have bent their energies toward its destruction rathor 
than its propagation and cultivation. 

There are several factors whieh arc responsible for the slow progress 
of persimmon dcvelepmcnt in this country. One reason for the 
neglcet of this fruit seems to be the erroneous yet oft-repeated state- 
mait that persimmons are unfit to eat until tbey have cither been 
touched by frost or frozen. Altiiough tiak statement has been 
corrected hy nearly every one who h*s studied the subject, n«vcrthe- 
Icss throughout the regions where persimmons are grown many of the 
best fruits are lost each year because they ripen and fall before frost 
or before tbey arc supposed to bo edible. The truth of the matter 
is that freezing is aa detrimental to the quality of persimmons as to 
the quality of any other fruit. If persimmons arc not edible and 
fr»c from astringcncy before freet, it is because tbo variety is a late 
one and tbo fruit has not yet matured. 

The development of the persimmon, whether for orchard or oma- 
me*it»l purpoe«6, h*a hem retarded by the difficulty «xcountcr«d in 
propagating and transplanting it. One grower has characterized it 
aa the only tree that ho could not kill in his cultivated fields and the 
only one rtiat he could not make live in his garden. Piiluro hi 
transplanting is usually duo to a lack of knowledgo concerning the 
characteristic root development of the persimmon. Under natural 
conditions, tfio roots penetrate much dcapcr into the soil than tho#e 
of most other fruit trees, and unless great care is exercised when the 
tree is taken up it is almost impossible to get more than a small 
percentage of the root system, thus reducing the chiitice of making 
the tree live when transplanted. 

From time to time valuable trees have been discovered, cared for, 
and even in some cases transplanted or propagated. Most of those 
havo been soon negloctod or destroyed, until there are comparatively 
few varieties of marked value available for general distribution. 

Both De Soto and Jan do Laet when describing tho ripe fruit of. 
the native persimmon caU it a "delicious little plum," and John 
Smith and other writers of tho seventeenth century speak of it as a 
plum with the flavor of an apricot. This use of the word "plum" 
doubtless directed the attention of many people to the native speciwi 
of Prunus, which include our wild cherries and plums. 

BOTANICAL CLASSIFICATION, 

The persimmon belongs to the ebony family (Ebenacese) and is 
known to botanists as Diospyros virginiana. It is tho only member 
of the family which i§ indigenous to any extensive portion of this 
country. 

NATURAL DmTI«Bl!TlO«M OF THE PER^MMON. 

Roughly speaking, the persimmon is indigenous to the south- 
eastern quarter of the United State«, being found in large numbers 
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in the field* »nd foroste of that sootion. The mor« favored localities 
in Iowa nnd oastom Nohraska produce many fruits, but very fow 
troos aro found west of central Kansas. Scattering specimens in 
Conniicticut and on Long Island mark the present northtftBtem 
limit of the species. A few trees in Rhode Island, Ncav York, and 
Michigan which produce fairly well indicate that the northern limit 
of cultivation may he extended 
whenever oconomio conditions (that 
is, the value of the fruit for food or 
of the tree for ornamental purposes) 
seem to 'w-arrant. 

The zone of greatest productivity 
and adftptability, wherein appear 
by far the largest number of prom- 
ising types, extends from Maryland, 
Virginift, and the Carolinns west- 
ward through Missouri and Arkan- 
sas. The peraimmon thrives equally 
welt on th© sands of the Coastal 
Plain, the shales of the Allegheny 
Mountains, the muck of the river- 
bottom lands, and the chert of the 
Ozarks. 

GENERAL DESCRIPTION OF THE 
PBRSIMMON. 

HABIT OP GROWTH. 

Tlu-oughout the habitat of the 
persimmon, there is a wide variation 
in the size and growth of the trees 
and in the form, size, color, and 
number of seeds of the fruit. The 
tree characters seem to indicate 
two types, upright and drooping, 
and those tree typos are closely 
aiiod with the fruit types. 

When grown in the open, pei'sitn- rio. l.— An old persJmmon tree which shows 

mon trees rarely reach a height of characterfetic checking of the bark. 

50 feet. In a dense forest growth they sometimes reach 70 or 100 
feet, but that is uncommon. The characteristic chocking of the 
bark of an old tree, which is shown in figure I, aids one to reoegnize 
the species. The top" of the tree is usually roundish or conical in 
form. Lai^e trees are often somewhat irregulAr, owing to the 
breaking of limbs by heavy crops of fruit; moreover, it is a character- 
istic of productive trees to prune themselves by dropping many of the 
fruit-bearing twigs. The branches are always spreading, often 
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coming out almost !it right auglfts to the trunk and then tlrooping 
mort) or loss, especially after tho troo lias Lorno a fow crops. 

Tlio loavos arc ollipti(!al or wliglitly ovato in form, acuminato at the 
apox, mtmauring from ^ to 6 inc.hoH in length ahd 1 to 3 inches in 
width, with a short petiole. In color, thoy iiro {j, dark glossy grocn 
on tho upper surface and a grayish grec^n undomoath. Trees diflfer 
markttUy, however, in liid)its of growth, as is shown in figures 2, 3, 
and 4. 

fXOWEKINfi HABIT. 

The flowers rcsomhlo little four-lipped urns of wax, from ono-fourth 
to throe-fourths of an inch in length, tho color varying from a greenish 

yellow to a milky 
white. Thoy arc 
home on short stalks 
and appear from the 
last of April in the 
extromo South untU 
tho middle of June 
at tho northern limit 
of the porsimmon 
habitat. 

The trees are gen- 
erally dioecious ; that 
is, the pollen-bearing 
and fruit-producing 
flowers are borne on 
separate trees. The 
pistillate or fruit- 
producing flowers are 
borne singly, while 
the staminate or pol- 
len - bearing flowers 
are generally pro- 
duced in threes. The 

pjB. 2,— A p«iBtmnMa trae 0/ tie aprlgfet tjT» whteh prm3»«li terge, pollen is Very light 
obtot* (mttsiaBd I» hsre used OS tt dfloryafd tree. s^nA pOwdery and 

whllo it is gonorally distributed by tho bees that frequent the trees 
in groat numbers during blossomiilf time it can also be carried to 
groat distancos by tho wind. 

FBUIT CHABACTEBS. 

Tho fruit is a truo berry, containing sometimes as many as eight 
soods in its pal», translucent flosh. It varies in form from oblate to 
oblong and in diameter from ttiro^-fourths of an inch to 2 inche«. 
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There is a wide range in color, varying from yellow to pal© orange 
and even to a dark red, with many varietal markings, often blushed 
and covered with a bluish bloom. When greeUj persimmons are gen- 
erally very astringent and puekory, because of the large quantity of 
tannin oontainod in the flesh, but when thoroughly mature and ripe 
the flavor is rich and sweet, and the eonsistoney varies between that 
of a baked applo and a soft custard. Th« fruits of many lat« varieties 
turn a rich dark red 
and partially dry on 
tbo trees, somewhat 
resembling dutm in 
appoaraneo and fla- 
vor. 

POSSIBILITIES OF IM- 
PROVEMENT. 

The season of the 
native persimmon is 
probably longer than 
that ef any etlicr wild 
fruit, both locally and 
over tho country as a 
whole. In many sec- 
tions tho earliest and 
tho latest varieties 
may be found grow- 
ing side by side, er 
at least witbin a few 
miles of each other. 
The Bureau of Plant 
Industry has records 
for both early and 
late varieties from the 
southern part of Georgia and Florida. In tho District of Columbia 
there are some trees whieh ripen their fruit in Augwt and others ©n 
which it hangs until February. 

Generally speaking, tho best fruits are neither the earliest nor the 
latest, but rather those that ripen just boforo tho beginning of the 
tree's dormant season. Tho latest varieties are stiU immature when 
tho leaves fall or when they are killed by frost, and they must com- 
plete the ripening process "Within tliemsdvee instead of drawing 
nourishment from tho tree until they bavo grown to maturity. 

The largest as well as the best fruits aro those that ripen about the 
time the trees shed their leaves. The early varieties aro nearly all 
medium in size, fcnd the l«to varieties which hang on until eold weather 




F:a. 3.— A persimmon tree o( upright habit of erowth whlA pro- 
. duco3 fruit of the pyrltormtypej ripening to mldseason. 
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aro generally small. Seedless fruits, as 'a, rule, are smaller and earlier 
than those with seeds produced on the same trees. 

The wide variations shown hy the fruit in size, eolor, season of 
maturity, and tetidency to soedlessness, and by the trees in size, 
rtliapo, and vogotativo vigor indieate the possibility of groatly im- 
proving the native persimmon. Up to the present time one essential 
factor has been overlooked in all attempts at breeding better varieties. 
That factor is tho parentage of the male or pollen-bearing trees. 
Without a knowledge of tho characters represented in the male 
parent there is no certainty as to the results of the crossing and no 
possil)ility of the line breeding which is essential to tho rapid develop- 
ment of improved varieties. Definite cfTorts should bo mado in 

. _ breeding work to se- 

^ . euro pollen - bearing 

trees of known par- 
'tmSf^ outage . They should 

bt s«loetod from 
among trees grown 
from seed produeed 
on the most desirabk 
fruit-bearing tr««B. 

PRESENT STATUS Of 
THE NATIVE PER- 
SIMMON. 

Throughout the re- 
gion where persim- 
mons are found in 
abundance tho fruit 
is eonaidered as being 
"good for dogs, hogs, 
and 'possums." Oe- 
easionally a family 
is mentioned as hav- 
ing lived for several 
months upon thofruit 
from a single large 
tree. IVenty or thirty nurserymen are selling scodluig trees for 
ornamental planting and half a dozen others have seloetcd named 
varieties of special merit whieh they offer for the production of 
fruit. 

In some of the largo cities and towns within the persinamon habitat, 
tho wild fruit can be purchased during the autumn and early winter 
from tho dealers who occupy the open stalls in the pubh.e markets, 
A few enterprising growers adjacent to largo cities havo built up a 
demand which they find themseivos imable to supply. 




produces fhift of the oMong type. 
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The methods of utilizing th© persimmon ar© at present rathfiir 
limited. "Fresh fruit is used in various ways — in making a few forms 
of broad or pone, in preparing certain homemade beverages and 
sweetmeats, and as forage for the hogs and dogs which got most of 
their living from tho woods. 

The object of this publication is to set forth the best methods of 
propagating and cultivating persimmon trees, to call attention to the 
many troos worthy of propagation, to indicate tho food value of the 
fruit, and to enumerate various ways in which persirmnons may be 
prepared. 

PROPAGATION OP THE PERSIMMON. 

As is the case with most tree fruits, tbe persimmon does not repro- 
duce its varietal characteristics through the seed, and other methods 
of propagation are, therefore, necessary to perpetuate desirable vari- 
eties. Propagation of the persimmon by tho methods commonly em- 
ployed with tree fruits is more difficult than for such fruits as the 
apple or tho poach. Tbo methods described below have been found 
succ^sful in actual practice. 

SEBDAGf . 

The seeds of the persimmon are scattered by mammals and birds 
.and in- the natural sequence of events reach the ground in the fall or 
winter without becoming dry. They are lightly covered with grass 
or leaves and are subjected to the varying temperatures of winter, 
always remaining moist. The following spring the seeds sprout as 
soon fm tho soil becomes warm enough, provided that tho conditions 
accompanying the rise in temperature do not dry them unduly. 
Seeds which fall under the trees are usually too much exposed to the 
atmosphere and dry too much to admit of germination. 

Seeds that are gathered for propagating purposes should bo strati- 
fied at once. If they are allowed to dry out it is often necessary to 
soak them for two or three days before they are planted, the water 
being renewed each day at a boiling tempera tuft. 

The seed bed in which persimmon soedlinga are grown should be 
located on well-drained land whoro the soil is rather light and well 
supplied with humus. The ground should be plowed deep with a 
subsoil plow unless tho subsoil is friablo enough to permit the ready 
penetration of the long taproots which characterize tbe growth of 
persimmon seedlings. 

The seed may be planted either in the fall or spring, after being 
treated as described above. It is conraionly planted in sliallow drills 
and lightly cov«rod with soil to a depth of one-half inch or a little 
more. 
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CUTTAGK. 



HOOT CUTTINGS. 

TIio roots of persimmon trees sprout readily when the top is ro- 
luovod or "wlion tlio main stem meets with, serious injury. This ia 
illustrate! in figure 5, wliicli sliows the dovolopment of sprouts on 
tli« roots of a stedling treo two montlis after Iho removal of the top. 

During this period the 
seodling had boon in 
a propag*iting bod in 
a groonhousc, under 
artificial heat. This 
illustration also offers 
an pxplfination for the 
oceurroncoof the largo 
clumps of similar tram 
that are to bo found 
in many abandoned 
fifSde. At some time 
the original tree was 
cut off near the surface 
of the ground etnd the 
roots sent up sprouts 
which, being undis- 
turbed, developed in to 
trees bsari^g similar 
fruit. 

» VJTL^^^MJ V'^^^^^v mil Roots the size of a 
Rl' l^m^QflH^Bj^^^ . fL^^^^^t' \ leO'd pencil or lai^or 
^^^^^^^^^ ^tiJt^KJ!^^^™-- eaa be Used in propa- 

gating the persim- 
mon, Th ey should bo 
out into pieces 6 or 8 
inches long, the ends 
scaled with grafting 
wax, hot beeswax, or 
pitch, in order to pre- 
vent the decay that 
develops rapidly in the soft, spongy wood, and tho cuttings should 
tlien be buried ovor winter in sand or in a nursery row. They will 
grow readily tho following spring, provided the moisture stipply is 
pltutiful until they become well tstftblkhed. 

WOOD CtTTTlNOS. 

Cuttings of tho branches may be treated in much tho samo way as 
root cuttings. SmtJl twigs are unsuitablo for purposes of propaga- 




Fia, 5.— A a-year-oM seodlJng persijnnion trc* which has bean eralted. 
It baa boon Jn a propagating bed In a gtoenhousa under artiflclal 
lieat for two months. The sprouts on the tools show how 8»sl]y 
the roots may bo Used aa 0 means ol propa^tlng the vartety. 
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Mon. (1) because they Iftck sufficient substance to produce the 
eallus and root formation and (2) because it is extremely difficult 
to prevent the organisms of decay from entering the soft, porous, 
1-ypar-old wood. The cuttings should ho waxed or pitched fit both 
ends and buried until well callijsed and the roots have started. 
They may then bo planted in a nirrsery row and vegetative growth 
eneoijrftged. 

Wood 2 or 3 years old may be selected for cuttings, but care must 
be exercised to procure good, strong buds. Tho cuttings may be 
taken -at any time after tlie trees become dormant in the fall and 
may be placed in cold storage or in sand until wanted. It is most 
important, however, that the ends of the cuttings shoijld be dipped 
inlmodiately into melted wax in order to exclude the air. If ihmj 
have been exposed for even a few hours they should be retrimmed 
and waxed before being put in cold storage or sand. 

GRAFTAGE. 

Thoso who have trees bearing oxceptionally fine persimmons will 
find the difforoiit methods of grafting admirally adapted to top- 
working the worthless trees about tho place with the better varieties, 
thus changing them to useful fruitfulness. 

T©p-worked, or grafted, portions of old trees will bear two or three 
years earlier than trees which come from buds or grafts on 1 or 2 
year old stocks. These seedling stocks, budded or grafted with 
a selected variety, will bear one or two years earlier than them- pro- 
duced from cuttings. 

Tho scions to bo usod in chip budding, cleft grafting, and whip 
grafting should be cut during late winter. All scions should be kept 
cool and moist until used. The budding and graiting should be 
done as soon as the trees which are to be grafted start to grow. 

Because of tho similarity in the operations of budding and grafting 
they aro hero treated together under the general heading of graftage. 
The various methods which have been found to be best adapted to 
tho persimmon arc here diecussed. 

SBLBCTION OF SCIONS AND »tJD STICKS. 

When selecting scions or bud sticks care must bo exercised, just as 
when propagating by wood cuttings, to procure wood with strong, 
well-developed buds. On twigs of the last season's growth the best 
buds are generally near tho base, wh«re they arc supported on more 
mature wood than those near the tip. In wood more than a year 
old, most of tho buds near the tip havo already produced branches, 
thus making this portion of the twif imsuitabk for use in budding 
or grafting. 

The method employed in budding persimmons largely determines 
tho eharacter of the wood that should bo sefee'ted «3 si s-ourc® of buda. 
2362°— Bull. 685—15 2 
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li*© commoh shMd or T bud, the basal half of the new growth 
is preferable because the bark is thinner than that on older wood 
.and the buds fit closer and better than where wood with older and 
thicker bark is used. Moreo'^er, tho buds nem* the base of the new 
wood are better than those toward the tip, becauso tho latter are so 
irregular in, outline that it is difficult to fit them closely to the stock. 

When the chip-bud method is used it is eesential that thfe btid 
stick have sufficient body to allow the. removal of tho bud with a 
clean, solid chip adhering thereto. A bud stick should never be 
larger than the stock on which the buds aro to be worked. If it is 
too large in relation to tho sizo of the stock which is to receive the 
bud, tho chip will bo so broad and flat that it can not be properly 



of the Department of Agriculture relating to other fruits and to nuts. 
For convenience in the present connection, extracts from theeo pub- 
lications are inserted below. 



The height at which buds are inserted [where amall Beedling stocks are used] varies 
with the operator. In general, the nearer the ground the better. The cut for the 
reception of the bud is made in the shape of a letter T. (Fig. 6, 6.) Usually the 
crosscut is not quite at right angles with the body of the tree, and the stem to the T 
starts at the crosscut and extends toward the root for an inch or more. The flaps of 
bark caused by the intersection of the two cuts are slightly loosened with the ivory 
heel of the budding knife, and the bud, grasped b^ the leaf stem as a handle, is placed 
under the flaps and firmly pushed in place until its cut surface is entirely in conttict 
with the peeled body of the stock. (Fig. 6, c.) A li^ture i« than tightly drawn 
about, above, and below the bud, to hold it in place until a union sh-all bo formed. 




fitted into any notch which it is 
possible to make in the stock. 



For annular or patch budding, 
the most satisfactory buds aro 
those taken from wood that is 
2, 3, or even 4 years old. Such 
buds are but liglitly attached to 
the wood and have a good body 
of bark, which makes them easy 
to handle and not liable to dry 
out. Buds taken from near the 
base of large, vigorous, new shoots 
will also givo good results. 



Fi<..6.— The dlflcrent steps tn shield or T budding: 
A, Cutting tho bud; 6, preparing the stoek; c, In- 
serting the bud; d, tying. 



The various methods of bud- 
ding and grafting that have 
proved satisfactory in propagat- 
ing the persimmon have been de- 
scribed in detail iu publications 



SHIELD OR "t" nUDDING.l 



' Corbett, L. C. The propE^gatten of plants. Fwmers' Bulletin 157, pp. 22-23. 
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(Fig. €, d.) Bands of raffia about 8 or 10 inches long make a most convenient tyii^ 
material. j\8 soon aa the buds have united Tvith the stock the ligature should bo cut, 
in order to prevent girdling the stock. This done, the operation is complete until tho 
following spring, when all tho trees ifc^i(#i|*iiiA»!budB hav» "tak« " Steould h«ve ttie 
top cut oft just above the bud. 

Shield budding may be done at any time when the trees arc in 
vigorous growth and when well-matured buds of the current season's 
growth can bo obtained. This period usually extends from July to 
September. When budding seedlings it may sometimes bo necessary 
to delay tho operation until the latter part of the season, in order that 
tho stock may develop to a satisfactory sizo; bu^ wh-^n top-working 
older trees by this method well- 
dtvaloped buds may be handled 
whenever the troos are in a vigor- 
ous condition of growth. Figure 7 
shows a branch of a young per- 
simmon tree on which a shield 
or T bud has made considerable 
growth. 

Some of the precautions which, 
it has been found important to 
observe when propltgatJing^ce'ftns 
are equally applicable in the prop- 
agation of persimmons. The 
following direetions for budding 
pecans according to the various 
methods are therefore presented 
hcrc.^ 

ANNULAS aUDDlNO. 

The process [of annular budding] is also '^ -^^ w T bud utter ooai««abte poi* 

known as "ring" and "flute" budding. hsa been made. 

It is performed during the midsummer months at such tim» m thf bark is found to slip 
(release} most readily. In sonit seaaona this period may b« very brief, hisling only ft 
few days, while in other years the time during which iiinular budding may be success- 
fully performed extends over a period of several months. In tho latitude of southern 
Gcor^a it is not uncommon for this method to be suocessful from as early as Hay 10 
until late in July or even in August. 

Annular budding consists merely in transferring a ring of bark to which ia attached 
a bud of the desired variety from a bud stick ' to tho trunk or branch of another tree in 
place of a similar ring of bark previously removed. Specially designed tools have 
been devised tor the purpoBo of cutting tho rings. Two ordinary propagating knives 
having single blades may be fastened tc^ether and made to ana%ver the purpose, 
although they are less liable to make uniform incisions. Cut a ring of bark from tho 
stock with one of tho tools, slit it with a single-bladcd knife, and lift from its bed or 
"matrix," as it is technically called. Discard this bark and from the bud stick 




1 Remi, C. .\. The pecan. Bureau of Plant Iiictiistry Bulletin 251, pp. 25-31. 
= The butl stick Is a Ijran^ cut from » tree of the variety to bo propsjated. 
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remove a sitnilar ring, in the- cemit^t of ivhitrh is a dommnt bud. The balk of the bud 
stick should ho slit on tho Bid® oppoiute the bud. Immediately place this ring in the 
Bpaco left hy removing tlm hark from the stock and wrap at onco with waxed cloth, 
takinf euro not to cover tho bud (fig. 8). 

PATCH BUnniNO. 

When Iho annular method is used it is obvious that the stock and Bcion must bo of 
nearly the same aim. It tho bud stick is slightly lai:gcr than the stock a portion of the 

bark to which the bud is 
attached may be cut sway 
so that tbe two ends of 
the ring just meet around 
the stock. If the bud stick 
should be smaller than the 
stock , a strip ol bark on the 
latter may be left in posi- 
tion to complete the ring. 
In actual practice, rings 
which extend only partly 
around the etock are most 
commonly used. Such 
process, however, is not 
true annular budding, b«- 
causo any bark which ex- 
tends only partly around 
the stock ismcpely apatch. 
It is to this deviation from 
the annular method of 
budding that the term 
- m r ' ~'i<rv- 'V!> "patchbudding" has been 
dj'.l '■■|| D^"'Mb^ applied. A tool specially 

S^.M r^W r- la . -UU) v. tiliK<^ designed for patch bud- 

ding consists of four thin 
steel blades fastened to- 
gether in the form of a 
rectangle, five-eighths of. 
an inch wido by 1 inch 
long, and is used as a 
punch. 

A. cut is maide in the bark 
of the bud stick about half 
an inch in width by three 
limes aa long, in tho cen- 
ter of which ia the hud. 
The piece of bark bo out- 
lined is removed from the 
bud stick and laid over 
that of the stock, Using 
this as a pattern, incisions 
are then made around it 
in the bark of the stock. 
The pattern is then r*moved, the section of bark outlined in the stock ia Uft«d, 
and tho bark from tho bud stick is put in its place. Some v«rietie« of the pecan are 
moro difficult to bud successfully than others ; mth such varietiet the annukr method, 
or a near approach to it, is generally most successful. 

With tho avcrago sorts, however, tho tendency among the more experienced 
nurserymen is much inclined to favor tho patch method. 




Tia. 8.— AnnulBr budding, a, Bud stick from which the bud bat) 
been romoved; 1, tlio bud ready for Insertion In the ■matrl.'c of the 
Etocli; c, tJio slock reidy to receive the bud; d, Ihe bud after being 
placed In position and onrcfutly ^Tupped; e, gronlh taking place, the 
wrapping having been removed; /, growth from the bud supported 
by being tied to the stock (j) above the union. Note the scars above 
the union, where the buds ■wore reniovod In order to direct tbe flow 
of IMP to tb* new bud. 
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The buds heat suited to annular or patch budding are those in the axils of 
the le*V9e sit the base of the current sfefteon'a growth. It is well worth the time 
required to clip the leaves away, clcee to the buds, 10 days or 2 weeks before 
the bud is wanted, for by so doing the wound will heal over before the bud is 
nfteded; otherwise s serious lessening of the vigor of the bud through evapora- 
tion may take pl»ce. 

CAHK OF ANNULAR AND PATCH BUBS. 

In annular budding the added ring ot bark sometimes unites with tlie stock promptly, 
permitting the upward flow of sap to proceed without much interference. Wlien this 
is tiie ca«B the top should be carefully pruned back to such a d^oe aa lb necessary to 
direct sufficient s»p into the new bud to cause it to swell. This pruning should not 
be done with too grtet severity, as an oversupply of sap is liable to acciimnlate nndw 
the bark of the new bud and cause it to decay, or, as it ia termed, "to drown " the bud. 
If the tree is young and the 
growth has been rapid, pre- 
caution should be exercised 
in cutting busk th« top', in 
Q«d« not to aipaee the ten- 
der bark to the heat of the 
sun. A sufficient amount of 
foliage Bhould be l«ft aa a 
protection from the hot sun. 
If the supply of sap be lim- 
ited, it will be well to cut 
out all buds in the top of 
the stock, am shown in figure 
8. All dormant buds, both 
above and below the new 
bud, should be rubbed off 
as soon as they begin to 
swell. The wrapping about i 
the new bud must be cut as 
soon as growth begins. As 
the union of a bud with » 
stock made by any method 
of budding is at first merely 
the uniting together of bark 
and not of wood, it is neces- 
sarily weak during the first 
few months. To avoid dan- 
ger of breaking out at tho 
bud, the new tops should b* 
provided with extra support. 
For this purpose side stakes 
driven into the ground are 
sometimes used, but these 

are expensive andunncces- ^o.^S.-Chip or "dq.rmwit'^*^biiddia«, 
sary. By leaving a stub of 
the original top 8 or 10 inchee 
long, entirely denuded of foliage (fig. 8), the new top may be quickly tied to it, and 
' wh«i no longer nesded the dead stub m«y be out away close to the union. 




Th». bBd Irtielc; b, the 
bud ready for Jnswtion; e, tie bud irtaerteil in the matrix of the 
stock; d, the bud securely tiei in place. 



CHIP BUDDINO. 



Proystgfttion by chip budding is performed in the early spring or late in the dormant 
period. Because of being done at thii aMtton it is also known m "dormiant" budding. 
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With a sharp knifo a downward cut ia made below iho bud on the bud stick to a dopth 
of perhaps otio-eifhlh of an inch, liaising the knife to a point above tlio bud, a long 
downward cut ia made, which raeota the lower end of the first cut, and the bud ia 
removed witli a chip attached, as aliown iu figure !). A similar chip is removed from 
the atock, and the dewired bud is put in its place. This should be carefully wrapped 
with BUch Diaterlal as ynW hold the cambium layera of the stock and the bud firmly 
together on at Idast one side. 

Subsetjuent treatment similar to that already dsscribed for annultii imd patch bud- 
ding should be given young trees propagated in this summer. 

Trees of the pecan species are difficult to propagate aaexually; that ia, neither bu(b 
nor scions "take" with the readiness of ordinary fruit trees. The inexperienced 




FiQ. 10.— A cMp bud on a broneh alter the but! 
inserted had made coTisiderflble growtli. 

operator, therefore, must expect a very low 
percentage of living buds as the result of hia 
first attempta. Skilled propagators, how- 
over, are now so auccessful that under favor- 
able conditions the percentage of failures is 
no longer a matter of consequence. 

No attempt to bud pecans shoidd be made 
on rainy days, or in ewrly jnorningB iollow- 
ing heavy dews. Some nurserymen even go 
m f*r as to select their men for budding the 




Fia. 11— Method of using a bud protector on a 
chip bud. The protector may be used In a 
similar manner In all ot the dUTerent forms 
of budding. ./I, slock; B) B, waxed cloth 
protectors; C, chip bud fitted into notch in 
stoek; i),p«)tectorln poiltion over the bud; ' 

E, protector and hud wrapped and tied; 

F, F, sears of buds removed ftom stock. 

(Adapted from drawing to Araertcan Fruit 

• ■ ii. 1. • ■ . and Nut Journal, toI. 6, whole no. 94, p. 23.1 

ptcftn, ftwigning those who perspire most ui-uiu , ,f. -j 

freely to other duties. Extremely hot days should be avoided, especially if accom- 
panied by drying winda. Moda«*ly cool, cloudy days wi&out wind or rain *nw the 
best, for pcc«n budding. 
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Figure 10 slio-ws a -persimmon chip bud -wliieTci has made conaider- 
ftble growth. 

PBOTECTION OP BUDB. 

A very satisfactory means of affording protection to buds inserted 
by any of the foregoing methods is shown in figure 1 1 . These waxed 
shields are intended as a substitute for the waxed strips previously 
mentioned, and their preparation and use has been described ■ as 
follows 

In making the waxed wrftpparB, old domestic from worn bed sheets or undergarments 
rc«y be used . Teftr it in to strip* 2 feet long and 6 inchsa -wide ; then fold it into aqmrea 
and dip it into a tin plate of hot, melted beeswax. Tbe wax -srill strike through 
instantly, and then the strips may be held up by one end and the surplus wax allowed 
to drip back into tho tin. plate. When, cool, the cloth may be torn into * » * 
squares of proper size. No pressing or squeezing ia necessary. The beeswax answers 
the purpose in every w*y; its sdves the buds, and that ia the end in view. Theee 





Fig. 12.— Clelt graft: o, Stock being spUt by »p6- 
clal grafting tool; 6, scion ready for Insertion; 
c, selon in place ready for waxing. 

wrappers may be le<t on the buds tbe 
whole season. When the bud shoots are 
an inch or ao in length, the strings may 
be unwound from so much of the wrap- 
pers as cover tbe buds; but tie the upper 
end of tbe wrapper, which is above the 
bud, firmly to the projecting stub. Tbe 
eyelets^ in the wrappers will open ,«« the 
bud shoots grow, and protection will be 
afforded against hot suns and chilly 
nights. 

CLEFT QKAFTINO.' 

This style of graft is particularly 
adapted to large trees when for any 
reason it becomes uecewary to change 
the variety. Branches too Iwge to he worked by other methods can be cleft- 
grafted. 

A branch 1 or IJ iitch*B in diamet^ is sevetefd with a Care should be taken 

that the bark be not loosened from any portion of tho stub. Split tho exposed end 
with a broad, thin chisel or grafting tool (fig. 12, a). Then with a wedge or the wedge- 
shaped prong attheendofthe grafting tool spread the cleft so that the scions (fig. 12, 6) 
may be inserted (fig. 12, c). 



Fio. 13.— A cleft graft nwcte on a sroaU bntnch . 



I American Fruit and Nut Journal, v. 6, no. 64, p. 22. 

3 Tbe ey^M referred to Is the small hole In tbe center, et the i»alttior shown in figure 1 J . 
• Corbstt, L. C. The pn^og»tion of plants. FWMW's BulMn lf7, pp. 17-18. 
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The scion sliould couBist of a portion of tho previous season's growth and should be 
toiif; enough to havo two or three bnda, Tho lower end of the scion, which ia to bo 
inficrtcd in tho cleft, slionld bo cut into the shape of a wodgo, having tho outer edgo 
(hicker (han tho other. In general, it is a good plan to cut (ho scion eo tliattUe lowest 
bild will como just at tho top of this wedge, so that it ivill ho near the top of tho stock. 
Tlio iraportanco of having an intimate connection between the growing ti>»sn*s of both 
scion and etork mn wt b~ t^i sixorn^ly emphasized for upon this alone (ho sncoesa of 

grafting dopenda. To 
make this contact of tho 
groiving portions doubly- 
certain, tho scion ia often 
set at a slight angle with 
tho stock into which it ia 
inserted, in order to cause 
the growing portions of 
the two to cross. 

After (ho scions have 
been sot Iho operation of 
cleft grafting ia completed 
by covering all cut sur- 
faces with a Wiyer of graft- 
ing wax. 

Cleft grafting has 
given satisfactory re- 
sults with tli6 per- 
simmon, both on the 
hranchos (fig. 13) and 
at tho crown (fig. 14). 

WHIP GRAFTIXQ.' 

"Whip grafting is the 
stylo almost universally 
used in root grafting. It 
hag tho advantage of being 
well adapted to small 
plants. 

Tho graft ia made by 
cutting the stock off diag- 
onally — ono long smooth 
cut with a sharp knife, as 
shown in figure 15, c. 
Pkco the knife about one- 
third of tho distance from 
the end of tho cut surface, 
at right angles to the cut, 
and split tho stock in the 
direction of its long axis. 
Gut the lower end of tho 
scion in like manner (fig. 




rig. 14 — A deft graft made at th6 erown, the soil which normally 
covered the unisn having been reraeved In ord«r t» BbfiW the Jparts 
to betlnr iid\'STitage. 



15, 6) , and when the two parts are forced together, as shown in figure 15, c, the cut surfaces 
will fit neatly together, and one will newly cover the other if the scion and stock are of 



1 Corbett, L. C. The iwopagatlon ot pfcmfci. Farmers* BtiHstln 157, pp. 19-10. 
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the»ine ske. A difference in dianitstitr of- th« two ps^rtu to be united may to diam- 
'i|4rd«fl unless it bo too great. After tho scion *iid stock hav»hoon locked together, «« 
shown in figure 15, c, they should bo wrapped with five or six turns of waxed cotton 
to liold tho parts firmly together. 

Whilo top grafting may be done in this way (flg. 16), it is in root grafting that the 
whip graft finds its distinctive field. When the roots are cut into lengths of 2 to 5 or 6 
inches to be used as stocks, tho operation is known as piece-root grafting. Sometimes 
tho entire imst is lisod. 

In ordinary propagation by maans of whip grafts, tho scion is cut with about three 
buds, and the stock » nsnrly ,m Jong as the scion. Th« graft is bo planted m to bring 
tlm union of stock and scion hot v»ry far below tho surface of tho ground. 

CABK OF WHIP OUAFTS." 

Whsn grafted by tho whip-graft method tho young troos will require little subse- 
quent attention other than pruning and ordinary culti-r&tion. When tho root is that 
of a very young tree there will be no danger 
of the supply of plant food being such as to 
induce a growth of top that is too rapid, as is 
frequently the case with cleft grafts, espe- 
cially in tho tops of old trees. ^^Tiile tempo- 
rary staking as a support to tho union is not 
necessary, in numerous cases stakes will bo 
highly essfflntial to insure erect growth. Tho 
moisture of tho ground causes th« wrapping 
material to d«cay in tho course of a few 
weeks, and it is therefore not necessary to 
cut tho bands. 

The operation of grafting most 
fruits is generally successful if per- 
formed in tho spring when tho trees 
are still dormant, or evon after 
growth has started slightly, provided 
the scions are entirely dormant. In 
the case ef tho persimmon, however, 
much more satisfactory results appear to bo obtained when the graft- 
ing is delayed until the trees Ijave definitely started iiftoneir growth. 
The scions must be kept dormant. 

In all of tho various methods of budding and grafting the per- 
simmon it is of the utmest'impertanee that the cut surfaces of both 
bark and wood bo protected with as little delay as possible from 
chemical change due to exposure te the air. Protection is afferded 
by covering the wounds with grafting wtx, waxwd cloth, or similar 
devices. 

STOCKS AND NUBSGRY tWlES. 

The stocks in the nursery row should stniid at least 6 inches apart, 
to afford apace for root development and to give the workmen plenty 
of room when tho trees are budded or grafted. Tho young trees 




Fio. 13.~Wliip graft: o, Stock prepared; b, 
aelon prepared; c, stoefe and scion Utted 
together ready lor tying. 



' Eeed, C. A. The pecan. Bureau ol Plant Industry Biiiletln 251, p. 25. 
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in tlio nursery sliould rocoivo fjiir cultivation, and the roots should 
hi) pruned oach year with a troo diggor or spado in order to keep the 
root system small enough to be bandied with ease when the trees are 
dug. Th«' 2-y*ar-old root* »ro always prptoablo for stocks. Older 
roots which are small enough to bo easily handled are likely to be 





Fio. 18,— A wWp etaft artflfflt- 

talnfag considerable growth. 

stunted, and 1-year- 
old roots must bo very 
thrifty to produce the 
dosired growth in the 
graft. 

Trees which have 
boon produced under 
conditions fftvorable 
for dovdopracnt may 
be planted in their 
permanent location after they have made one season's growth in the 
nursery. Somovarietie3,howevcr,aro much morevigorous than others. 
Itmaybe advisable to grow the weaker sorts in the nursery for two years 



Fra, 17, — Fer^araan treae ftfter makfng one eeaoon's growth In th« 
nursery. These t^ecs were propagated by grafting on seedling 
stocks. The bundle on the left la the Ooldon Gem varlaty ; on the 
right, the Miller. The largest trees ore 4 to S feot tail. The dif- 
ference ia the ske of the trees In the two bundle^ Is duo to the dllTor- 
eneffm ttlggi^iiitf »(-growth of timo two nrls. 
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before transplanting thorn. Fignre 17 shows two varieties of grafted 
persimmon trees that have made one season's growth in the nursery. 

On account of the very long taproot whicli persimmon trees ha- 
bitually "develop, particularly when propagated on seedling stocks, 
much care must be exercised to avoid undue injury to the root sys- 
tems when the trees are dug from the nursery. Moreover, because 
of the deep-rooting habits of these trees a dmp soil should be selected 
for their pernlanent location. 

CULTIVATION OF THE PEBSIMMON. 

PLANTING. 

The transplanting of tbe young trtes may be done at any time 
during the dormant period^ from late autumu to early spring, when 
the roots can be protected from freezing temperatures and evapora- 
tion and when the soil is in a suital)lo condition for handling. If the 
trees have been properly taken up without undue injury to the 
roots, the tops will need little or no pruning. If, on the other hand, 
the root systems have boon sever&ly reduced, the tops should be 
headed back until the total length of branehes and trunks corre- 
sponds in a general waj^ to the total length of the main roots. Wounds 
on both tops and ro#fe should h@ waxe.d atf iioon as miido. 

Young persimmon trees have large, deep root systems and should 
be planted 2 or 3 inches deeper in the orchard than they were in the 
nursery row. In setting them out the soil should be packed thor- 
oughly around the roots. A round-pointed wooden tamp is a very 
serviceable tool with which to make the earth compact as the hole 
is fill«d up. The plantin«; plan varies with the type of tree d*ired. 
If it seems desirable to grow low-headed trees with the expectation 
of producing large fruit that can bo readily picked by hand, the per- 
manmt trews should bo pl»ced at Imst 16 or, better still, 20 feet 
apart each way. If, however, a largo bulk of fruit is desired as stock 
feed to be scraped from the ground or picked up by animals, a fair 
degree of success m«y be expected if the trae* art plmnt«d 10 f«et 
apart each way. 

TILLAGE. 

Probably the persimmon can be more successfully intercropped 
than any other fruit tree, owing to tile depth of its root system. 
Blackberries, dewberries, strawberries, and vegetables thrive very 
well among persimmons until the shade becomes too dense. When 
the trees shade the ground, it is best to seed down the orchard if it 
■is to be used fis a run for chickens, calves, pigs, or other animals and 
the fruit used as stock feed. If it is planned to produce fruit for 
market purpoaea, however, the same cultivation should bo givfen tbe 
pound as in a commercial orchard of peach or other fruit trees. 
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PRUNING. 

Tho pruning of tho poreimmon vtirics with tho vfiriety. There is 
a toiidenoy foi- tho tree to prune itself, as mkny of the fruit-hearing 
twigs die and drop off with thoir fruit, thus making 'tho natural 
open growth of tho trees still more open, and reducing to a mmimum 
tho necessity for pruning. There *re two points, however, which 
should he borno in mind: (1) The upright tendency of some of the 
most vigorous varieties should be ehoeked by pinehing oS tho tender 
grbwing tips as they get out of re*ch, and (2) those tre«8 that do not 
prune thomsolvrs sufhciontly to keep tho top well open should be 
thinned by removing entire limbs either main or secondary. This 
practice is preferable to opening the tops by thinning out tho small 
branches and thus leaving tho larger limbs bare for a considerable 
portion of their length. Thinning admits light and air, and at the 
same time a stronger v«getative growth is induced; the result is that 
tho si/o of tho fruit is kept uniform and the crops aro made more 
regular by reducing tho tendency to overbear on alternate years. 

j;Vll wounds should bo painted or otherwise covered as soon as mado, 
in order to prevent tho wood from drying or dying bacl||ft;id dftjuy 
from entering tho body of tho trees. " 

DISEASES AND INSECT PESTS. 

Tho poi-simmon is exceptionally freo.from the attacks of diseases 
and insect posts. Probably tho most important of the inseet ene- 
mies of tho persimmon is the hiekory twig girdler. The following 
brief aceount of tho life history and habits of this inseet, prepared 
for this bulletin by tho Bureau of Entomology, may be of inter^t to 
thofio who anticipate growing the porsicamon: 

The hiekory twig girdler, Onddcrei cin^ulata Say, makes its appeamnce about the 
middle of Aiifii«ft ftlid may be found until the first of October. It begins depositing 
its eggs about tho latter p«rt of August iind continues the process well into October. 
The eggs hatch in from seven to nine days alter deposition, and the young larva begins 
to feed on the inner hark and wood at the point where the egg was inserted beneath 
the hark. As the larva inercases in size it continues to feed on the wood, going deeper 
into the t^vig, arid hy tho time its full growth has been attained it often completely 
hollows out the t^vig for some little distance from tho point where it began work. 
Some of the larv're attain their inll growth and begin trans lormation to pupse ahout 
the first of August. Others do not make this change until near the middle of Sep- 
tcrah»r. Th» pupal stage lasts from 10 to 14 days, when the insects tratwform to 
adults and emerge from the twigs where they have spent their lives. Several daya 
pass before they begin laying their eggs in the small limbs and twigs. 

The injury caused by this insect occurs in the process of oviposition. The adult 
gnaws a small hole in the hark, usually just above or just below a bud, and the egg 
is inserted beneath the bark by means of the ovipositor. Several eggs are usually 
deposited in a twig in this manner, and the insect then begins girdling the twig beneath 
the point of oviposition by gnawing out email pieces p! the hark. A ring is thus mode 
around the twig, perhaps a third of the way through, weakening it to eueh an extent 
that it is broken off by tho wind during tho winter or the following spring. The 
trepB aro often severely injured hy having the young frowth pruned ofi in this manner. 
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In order to control this insect the twigs should bo picked up from the ground in 
June or sarl^ J[]ily. All trnge which are found at thia time have been girdled and 
broken from the tree and should be t'oHected «id burned in order to destroy the 
insecta which *re inside them. 

USES OP THE PERSIMMON TREE. 

Tho largest purchases of persimmon wood aro made by the manu- 
faeturors of cotton-mill supplies, who use the timber in making 
bobbins. Tho wood ia well suitod for this work, as it is strong, 
comparativoly light, hard, elastic, and close grained, taking a high 
polish. Shoe lasts aro ftlso made to somo extont from persimmon 
wood. 

Tho tree has somo value for sUado and ornamental purposes. Con- 
corning this ufee of the nartiivo persimmon Mr. F. L, MiJf^rd, ]»nd- 
scspe girdener of the Department of Agriculture, writes as fellows: 

A$ an ornftmental for lawna the persimmon comjiKros f»vor»My with '»ny of the 
Shadi "tress used on private grounds, provided that it does not overhang a sidewalk, 
where the dropping of fruits would be objectionable. The broad, glossy leaves on 
the gracefully drooping branches give a dense shade from early in tho spring xmtil 
the autumn is well advanced.' 

In the early summer the little waxlike flowers fill the air with a delicioua fragrance, 
eomewhat resembling that of the eitlltt lily. WTien the fruit begins to mature, yel- 
lowish and golden clusters a^pMr awieng the dHrk-green leaves and add to the beauty 
of the tree until they fall. Some of the latstr varieties are orn«ment»I »ft«r the 
leavw have fallen and even until well into the winter. 

USES OF THE PERSIMMON FRUIT. 

The only fruit which equals the persiimuen in food valno is the 
dit'e. This is shown by the analyaes preSfflitod in Tabl* I. 

Table 1 , — Comparative analyses oj fresh fruits, showing their food values in percen4^es 

of the weight of the fruit.^ 



Fruit. 



Apptes 

lilaokLorrlBS 

Cherries 

Currants 

Dntes 

Figs 

Orapos' 

OrEiiigo9 (Navel). 

Peachfls ' 

Pears 

Persiraraons " 

plums 

Basptwrrles 

Strawbsrrlos 



Totals 
soiitlii!" 


Ash. 


Prolisln. 


Sugars. 


Crudo 
flbor. 


tcremt. 


Per cent. 


Per cent. 


l*tT cfnt. 


Per cent. 


13.65 


0.2S 


O.BB 


10 29 


o.»« 


13.59 


.48 


.51 


4. 44 


5.21 


22.30 


.65 


.81 


11. 72 


.62 


15.23 


.72 


.51 




4.57 


' 3 OS. 88 


<1.20 


. »1.48 


'm.m 


?3.80 


20.13 


.57 


1.34 


15.51 




»21,« 


.53 


.69 


'17.11 


3.60 


13. S7 


.43 


.48 


15.91 




" 10. 60 


.40 


.70 


•5.90 


3.60 


16.97 


.31 


.36 


8.20 


4.30 


13."). 17 


.78 


.88 


> 31.74 


1.43 


15. U 


.61 


.40 


3.56 


4.34 


13.79 


.49 


.S3 


3.95 


5.90 


9.48 


.96 


.97 


536, 


1.51 











' Data, with exceptions as noted, from lluroau of Cheinistrj' liullctin CO, pp. 41-12. 

• Dry matter. 

' AveraiiU of 11 analyses. Soo "Chemistry and ripcnins ol the date," Arlzon;i ABricultiiriil Ejiperlment 
Station llul lotin 65, p. 408. 

• See " I*rincI[)los q( uutritton and nutritive valua o! (ood," rotmors' BuIMln 142,. p. 18. 
s Adapted from tho two publications montionod in lootnotes 3 and 4. 

' Fats and carhoiiydrates. 

' Soo "Use o( fruit as food," Farmers' Bulletin 293, p. 14. 

• Soo "Tho American porsiramon," Indiana Enperimont Station Bulletin 60 (1S96), p. .12. 
' Nitrofcn-Itce extrasst. 

" AvBrage ot 6 stnaiyses In "Tha American persimmon," Indiana Experiment SteMon Bultetin 80(186*8). 
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Probably tho most common uso of tho fruit is as food for hoga. As 
a rulo, tho hogs aro morely turned loose in lots where persimmon 
trees have come up naturally. Some, however, who appreciate the 
value of this fruit m stock feed havo set out orchards in order to 
provide a dftfinitc supply for iiiia purpose. If varietioe are selected 
which ripen in a continuous scquonco, tho fruit will, in sonio sections, 
furnish forage for hogs from the last of August until early winter. A 
small aim devoted to persimraoiia can thus bo made a valuable asset 
for any general farm located in a persimmon district which includes 
hogs among its stock. 

Tho persimmon fruits intended for shipment should, to avoid 
bruising, bo earefully hand picked while still quite firm, ^bat is, just 
as tho flesh begins to soften. Fruits which can bo delivered direct 
to the consumer should not be picked until fully mature and should 
also bo handled with great caro. Fruit of^ tho later varieties, espe- 
cially those of tho oblong type, often hang on tho trees for weeks, 
drying to about tho oonsist*ncy of th» commercial date. 

Quart and p'mt size berry boxes aro commonly usod when packing 
tho fruit for market, the baskets being handled in the ordinary straw- 
berry crates. LiM-gsr units would rotsult in bruising thft softer fruits 
and aro therefore not advisable. Crates in which the individual 
fruits aro placed in separate compartments aro suggested for shipping 
th© better grades of persimmons j and it is biiicved th'-fct a trade which 
will fully repay tho expense and trouble of this method of handling 
can ho built up in any town of moderate size. Persimmons which 
aro placed in storage should b« pftektsl in cr«t« or similar con- 
tainws that hold the fruits separate. 

jRjCIPMl 1^0« tniNO PBi!hl*MONB. 

Before tho advent of tho white man, tho Indians mixed the pulp 
of this fruit with crushed corn and made it into a kind of bread. 
Now, there are many ways in which the fruit c«n bo used, but the 
different methods are not well known, and many people with fine 
trees in their possession aro allowing tho fruit to waste because they 
do not realiZiO its Yaluc. The dissemination of knowledge regarding 
tho uso of the persimmon in preparing very palatable food products 
shoxxld result in much wider uso of tho fruit. To this end a number 
of recipcB aro included in this publication. 

Since heat makes the astringcncy of tho persimmon, more apparent, 
it is always well to add one-half teaspoonful of baking soda (biear- 
bonato of soda) to each cupful of persimmon pulp in all recipes 
where the fruit is subjected to heat. Although it has been proved by 
experiment that the soda may bo omitted if tho fruit is entirely 
free from astringexicy, it is better to uso it until one is sure of tho 
quality of the persimmon pulp. 
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F£»8IUM09f BREAD. 



1 cup of persimmon pulp. Yeast. 
1 cup of water. Shortening, 
i teaspoonful of soda. Flour to make a stiff dough. 

Set to rise, mold, and bake like other bread. 



PERSIMMON CRUMPETS. 



Talce 1 pint of the sponge of persimmon bread which haa been fitst ov« ni^ht, *Ad one 
•gg and enough milk to make a thin batter, set to rise for one hour, then bake on a hot 
griddle like griddlecakee. Serve hot with butter or sirup. 



PBBSIMMON GRIDDLBCAKES. 



1 cup of persimmon pulp. 1 twwpoonful of b&king powder. 

1 «Kf;. i teiftpoonful of ioda. 

1 cup of flour. Milk to make a thin batter. 
Bake and serve above. 



pensiataoN-PBANUT osiddlbcakbs. 



1 cup of persimmon pulp. 1 teaspoonful of bftkii^ powder. 

1 tablespoonful 'of peimut butt«. 4 teaspoonful of iod«. 



Milk to make a thin butter. 



1 cup of flour. 
Bake »nd serve as above. 



PaBBIMMON-PHANUT MUPFlNa (a GOOD RBCIPE FOB CAWEEWi). 

4 cup of persimmon pulp. 1 teaspoonful of baking powder. 

1 tablespoonf ul of peanut butter. J teaspoonful of soda. 
1 cup of flour. 

Press or cut in pats J inch thick and bako in a quick oven. 

COFFEE FHUIT OA-RE. 

r 

Boil tafother 1 cup of molaeiee and I4 cup* of minced dried persimmonii for five 
minutes. Cream 1 cup of sugar, i cup of butter and 1 egg, and add to the above. 
Stir in three-fourths of a cup of strong coffee and place on a warm stove. Add 2 cupe 
of flour; 14 teaspoonfuls of mixed ground spice; 14 teaspoonf uls of a phosphate baking 
powder, or if preferred, 1 teaapoonful of baking powder and 4 teaspoonful of soda. 

Bake in a moderate or slow oven 40 minute« to 1 hour. 

PERSIMMON CAKE. 

1 cup of persimmon pulp. 1 cup of flour. 

4 cup of sugar. 1 teaapoonful of baking powder. 

1 egg. 4 teMpooniul of soda. 
Butter of size of a walnut. 

Bake 40 minutes in a mod«ff»te oven. For n soft pudding leave out the eggs. For 
a custard leave out the flour and the baking powder. 

PERSIMMON PUDDING (CAKB OR PONe).' 

1 pint of fine persimmon pulp. 3 cups of flour. 

1 cup of sugar. 1 teaap^Sbnful of ■ground cinnamon. 

1 quart of sw^fOt milk. 2 tenspoonfuls of baking powd«r. 

<■ Tht Aiii6cjs<m pwsImmsD. Indbina SxperbiiHit Station Bulletin 60, pp< 43-^1, 1-^6. 
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PKESERVKD PERSIMMON PULP. 

Place equal amounts of perammon pulp and sugar in glass or eartlientt'are jars or in 
coatoil sanitary cans. (Never uso cans of uncoated tin for poraimmona.) Mix 
thoroughly and sot in a cool, light plaeo. Stir occasionally until the air is removed 
und Boal with paraflin or waxod paper. Theo.us may bo heatod over a slow firo, 
juBt enough to drivo out tli» ftir, and should b« Be»lod«t onco. 

rUMEHVED WHOJ.JS rBBSIMMONS. 

Put a thin layer of sugar in tho bottom of a jar; thon a layer of whole ripo porsim- 
mous, then ft kyor of BUgar; md bo on until tho jar is full. The sugar will eoon dis- 
aolvo ftiid form a Birup. Vmm the yppsf fruits down under the sirup or add racaw 
sirup to the j*rs. Seal and stofe until used. The Birup may be drained off and 
tho fruits served lik<e dates, *hich thoy will rdsepible very nmchin. both appeai- 
ftnco and flavor, 

PiltSIlIMON l.EATilEIt. 

SpfMul ft thin Iftyer of ripe pwBimraon pulp on wixod pap«r or on «, large platter. 
Dry in tho euii, in a fruit evaporator, or in the ovon of a Btovo, leaving th« oy«n dosip 
open. Roraovo tho soods. Add another layer of pulp, and repeat until the Iwther 
ia of a thicknoBs to handlo eaflily. This may bo diced or minced and used instead of 
raisins or citron in fruit cakes, cookies, or puddings. 

FEHSIMMOM ICE CREAM. 

2 cups of porsimraon pulp. 1 cup of thiofc, sweet cronm. 

Boat together thoroughly and fro«S9« lilc« ordiiStfPy ice cfmm. The fruit must b« 
thoroughly ripo and nonastringont. 

PEliSlMMONf FRUIT ICE. 

2 cups of persimmon pulp. 1 cup of sugar. 

Beat to a creamy pulp and frooze, 

PEBSIMJION TAFFY. 

Two Clips of tho strnp from tiio prosorvod whole persimmons. Add 1 cup of sugar 
«nd cook until it forms a hard ball iti water. Four on a buttered plttter and pull. 
Cut in sticks and squares. 

2 cups of persimmon pulp. 2 cups of sugar. 

Cook ovoT a Blow firo, stirring occasionally, until graining begins. Add 1 tea- 
spoonfnl of baking soda and etir over tho fire until quite stiff. Spread on buttered 
plattflT or j)«raffin p«pi»r. 

SELECTED AND CULTIVATED NAMED VARIETIES. 

Tho native pcrsimraou variotice tkftt have thus far received names 
and been disseminated for cultivation have originated as chanco 
seedlings, being brought into cultivation from tho wild state. With 
few cxeeptiom, the fruits of thoee varietiee ar« of the oblate type. 
Brief doecriptions of tho fruit ef some of tho better known varieties 
follow. 
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r>H»CRIPTIONS op VAKIETIB^. 

Bunier. Origin, central Kentucky, where it ripens rather early; form, oblate; 

size, medium; color, yellow; practically seedless; flesh, sott; quality, very good. 
Boone (Daniel Boone). Origin, Indiana, whore it ripona during October and 

November; form, roundish oblate; size, modiutn; color, yellow, with a dull 

blush in th« BUn; skin, rath*r tough; ffeedB, numeroue; flilvor, sweet but not rich; 

quality, good. 

Delmaa. Origin, Scrantou, Hiss., where it ripens during October and early Novem- 
ber; form, roundish oblate; size, medium to large; color, reddish yellow; skin, 
tViin and tough; seeds, numerous; flavor, sweet and rich; quality, very good. 

Early Bearing-. Introduced froni Cart-Brsbiirg, Ind., wliero it ripeuH early in Ooto- 
ber; iorm, round ovato; size, medium; color, dull yellow; quality, good. 

Early Golden. Origin, Illinois, where it ripens in September; form, oblong; size, 
medium to large; color, yellow; bViti, thin; Beeds, few; flavor, sweet; quality, 
very good. 

Golden Gem. Introduced from Borden, Ind., wh«Ko it ripeaa irom August lo 

Octobor; form, roundish oblong; size, medium to large; color, dark orange to red; 

seods, few; flavor, rich and sweet; quality, good. 
Hicks. Origin, Washington County, Ind., where it ripens in October; form, roundish 

oblate; size, medium to large; color, dark red; skin, thin and tender; seeds, few; 

flivor, rich; quality, very good. 
Josephine {American lionet), Honey). Origin near Bluffton, Mo., whoro it ripens 

in September; form, roundish oblate; size, medium; color, bright yellow, changing 

to pale translucent; skin, tough; seeds, few; flavor, swe.ot and rich; quality, good. 
Kansas, Introduced from Missouri, where it ripens in September; form, roundish 

oblate; size, rather large; color, yellow spkehftd with red; flavor, rich; quality, 

very good. 

Iililler. Origin, Jackson County, Mo., whore it ripens in September; form, roundish 

oblate; sizo, lai^o; color, reddish yellow, translucent; skin, tough; seeds, ra.th«r 

numerous; flavor, sweet; quality, good. 
B.uby {Little's liuby). Introduced from Cartersbur^, Ind.,- where it ripana during 

September and for some time later; form, roundish oblate; size, small to medium; 

color, yellowish rod, shading to deep red; skin, tender; seeds, few; flavor, sweet; 

quality, very good. 

Shoto. Introduced from Danville, Ind., where itripens during October; form, oblong 
ovato; size, large; color, dull yellow, blushed in the sun; dun, rather tough; 
seods, few; quality, very good. 

Smeech. Introduced Irom Pennsylvania, where it ripen« during October and No- 
vember; form, roundish oblate; size, medium; color, dull yellow, epleahed with - 
red; flavor, richaud sweot; quality, very good. 
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